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FRIED-CHICKEN  SEASON  HEEE 


all  the  productions  of  the  American  kitchen,  one  of  the  most  generally 
appreciated  is  chicken,  fried  a  crisp  brown  and  heaped  high  on  the  platter.  And, 
since  in  many  homes  Fourth  of  July  is  unofficial  opening  of  the  "drumstick  and 
wishlDone"  season,  now  is  a  good  time  to  check  up  on  the  art  of  chicken  frying, 
says 


(Name) 


( Institution) 


TTitlel 

Nearly  every  cook  has  her  own  special  way  of  frying  chicken,  and  anyone  who 

offers  suggestions  for  improving  these  methods  should  do  so  very  humbly,  adds 

 ^    With  this  thought  in  mind,  she  points  out  that  the  first 

( Name ) 

and  most  important  thing  to  check  is  temperature.    For  chicken,  heat  should  he 
moderate  throughout  the  frying.     That's  so  the  meat  will  cook  to  tender  and  juicy 
doneness. 

A  favorite  method  of  frying  chicken  the  country  over  is  in  a  skillet  in 
shallow  fat.  For  this  there  needs  to  he  plenty  of  well-flavored  fat  -  half  an 
inch  or  more  in  the  pan.  The  fat  should  he  hot,  hut  not  to  the  smoking  point, 
"before  the  pieces  of  chicken  are  put  in. 

Naturally,  thickest  pieces  of  chicken  should  he  started  first.  Allow 
enou^  space  around  each  piece  to  let  the  fat  come  up  around  the  edges.  Partly 
cover  the  pan  ~  enough  to  keep  the  fat  from  spattering,  hut  to  allow  the  steam- 
to  escape  at  the  same  time.    Turn  the  chicken  when  it  is  hrown.    Keep  the  heat 
moderate  throughout  the  frying,  and  take  pieces  out  of  the  frying  pan  as  soon 
as  they  are  done. 

Allow  a  20-  to  25-minute  frying  time  for  thickest  pieces  of  a  3-pouJid 
chicken.    That»s  the  weight  of  a  chicken,  market  dressed  weight  -  plucked,  hut 
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not  drawn,  and  v/ith  head  and  feet  still  on. 

When  a  nunber  of  chickens  are  fried  at  one  time,  and  skillet  space  is 
limited,  or  where  the  "birds  are  rather  large,  some  cooks  like  to  finish  the 
chicken  in  a  moderate  oven  (300^  ?.)•     Tai^e  the  well  hrowned  pieces  fron  the 
skillet  and  put  them  on  a  rack  in  a  pan.     Cover,  and  continue  cooking  in  the 
oven  until  there  is  no  pink  next  to  the  "bones.    Remove  the  cover  ahout  the 
last  15  minutes  of  cooking  to  dry  the  "brown  crust. 
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Copy  of  the  Market  Basket  enclosed. 
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